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FARM AND HOME 
Special Occasion Sweets 
Ideas for Desserts when Celebrations Demand Something "Different" 
By O. EVANS SCOTT 
GATEAU, the French word for cake, means any decorated cake which may also be used as a sweet. Gateaux are often so attractive they become the centre 
piece or decoration for the dinner table, their colours deciding the colour scheme 
used. 
Many of the elaborate looking sweets 
are time consuming to prepare, but much 
of their preparat ion can be done the day 
or the morning before; the final results 
are worth while for special occasions. The 
main ingredients for gateaux are everyday 
fruit, jelly, cake and custard combined, 
flavoured and decorated to make them 
a "special." 
APPLE GATEAU OR APPLE HEDGEHOG 
Preparation 
(May be done the day before). Cook a 
two egg sponge mixture in seven or eight 
inch sandwich tins. When cool, put 
together with lemon cheese or a slightly 
ta r t jam. 
Peel and core three or four apples and 
cook them whole in a little boiling water 
with sugar, clove, and a strip of lemon or 
orange rind unt i l soft but not broken. 
Lift out and drain the apples, and allow 
another apple to cook to a puree. 
Blanch several almonds (soak in hot 
water to loosen skin then remove skin), 
split, and cut into strips. 
Making Up 
Place the cake on a sheet of greased 
paper on a baking t ray and sprinkle it 
with a little fruit juice or sherry. Arrange 
the whole apples on top of the cake, and 
fill the spaces wi th the apple puree, shap-
ing to form a smooth mound. 
Make a meringue from two egg whites 
and two ounces of castor sugar, and spread 
this over the cake and apple mound. 
Arrange the almond strips over the 
meringue, and dust with castor sugar. 
Bake in a slow oven until the meringue 
is crisp and lightly browned (about an 
hour) . 
Serve hot or cold with custard made 
from the egg yolks. 
To vary this gateau, pears or peaches 
could be used, and the cake base could be 
flavoured with cinnamon or chocolate. 
PEAR GATEAU 
Preparation 
Make a sponge cake in a recessed tin. 
When cool, split in half and put together 
with jam, pureed fruit or whipped cream. 
Choose five or six pear halves (t inned 
or preserved). Tint the ends of each pear 
half with a little green food colouring, 
fading to yellow in the centre. (Use a 
small camel-hair paint brush, and t in t 
carefully, thinning the colouring with 
water) . Use a few strokes of red colouring 
and "feather in" to the lemon, so tha t the 
effect obtained is tha t of a natural ripe 
pear. 
Rub a little apricot jam through a sieve. 
Toast some coconut until lightly, evenly 
browned, or rub in a drop of food colour-
ing. Brush the sides of cake with the 
915 
Journal of Agriculture, Vol 3 No 11, 1962
apricot jam (it may need to be thinned 
with a little warm water), then roll the 
cake in the toasted or tinted coconut so 
that the sides are covered. 
Making Up 
Place the cake on flat serving dish or 
cake stand and sprinkle it with a little 
fruit juice or sherry. 
Arrange the pears in recess on top of 
the cake. Make a clear jelly from some 
of the pear juice and a little gelatine 
(ioz. gelatine to i pint syrup)—allow to 
cool but not set; or an arrowroot glaze 
(i pint fruit syrup to 1 level tablespoon 
arrowroot). Pour the jelly or glaze over 
the fruit. 
Pipe a circle of whipped cream stars 
around pears. 
Individual glazed pears can be made in 
much the same way by cutting pieces of 
sponge cake the same shape as the pear 
halves but a little bigger. Pipe small stars 
of cream around the pear and serve on a 
bed of chopped jelly. 
Peach or apple slices, bananas slit 
lengthwise, pineapple rings or apricot 
halves could also be used, or a well drained, 




Cook a sponge mixture in eclair or 
sponge finger tins. If tins not available, 
cook in a swiss roll tin and cut the cake 
into fingers. 
Make up a packet of red jelly using a 
little less water than instructed. Allow 
to cool but not set. 
Decoration 
Decide on a simple design using blanched 
almond halves and cherries to represent 
flowers and angelica for stems and leaves. 
Making Up 
Make Siberian cream. (Instructions 
below.) 
Set a thin layer of jelly in the bottom 
of a straight-sided mould. Arrange the 
decorations on the jelly, right side down. 
Dip each piece in liquid jelly to keep it 
in place. Carefully pour a little liquid 
jelly over the decorations and allow to set. 
Thickness of jelly layer should be about 
a quarter inch when turned out. 
Arrange sponge fingers around the edge 
of the mould and fill the spaces in between 
with Siberian cream. Trim ends of the 
sponge fingers level with the edge of 
mould. Allow to set firmly. Serve turned 
out onto a cake stand or flat dish decor-
ated with chopped red jelly around the 
base, and piped whipped cream. 
Siberian Cream 
Make a custard from half a pint of milk 
and two egg yolks with sugar to taste, and 
flavouring. Add one good teaspoon of 
gelatine soaked in three tablespoons cold 
water and allow to cool but not set. Fold 
in the two stiffly beaten egg whites and 
pour into mould. This can be served as 
a sweet on its own, or with fruit, jelly 
and cream. It can be varied by folding 
chopped nuts or fruit into the mix-
ture and flavouring with coffee or cocoa, 
caramel or coconut. 
ORIENTAL SUNDAE 
Preparation 
Make a two egg sponge mixture in a 
swiss roll tin. Cake should be a day old 
for this sweet. 
Make a lemon jelly—if packet jelly is 
used add a little extra gelatine or make 
it with less water to get a stiffer, quicker 
setting jelly. Taste for flavour and add 
lemon juice or sherry if needed. 
Have nuts and cherries ready for decora-
tion, also fruit for setting in the jelly. 
An ice bed (layer of crushed ice in a 
cake tin a little larger than the jelly 
mould) will help set the jelly quickly. A 
deep, straight-sided cake tin can be used 
as the mould. 
Making Up 
Set a thin layer of jelly then arrange 
the decorations and set them in as for 
Charlotte Russe. When firm, add more 
jelly to make a half-inch layer, and allow 
this to set. Place a layer of sponge cake 
(trim off any over brown pieces) in the 
mould, sprinkle with a little lemon juice 
or sherry, then pour in jelly to half-way 
up the cake. (Too much will float the 
cake out of position). When firm, add 
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more jelly to make a half inch layer above 
the cake, then set in pieces of fruit de-
corating around the edge of the mould. 
Fill the mould and allow it to set firmly. 
In a very deep mould place al ternate 
layers of fruit, jelly and cake unt i l the 
mould is full. 
When turned out, decorate with the extra 
chopped jelly and serve with cream or 
custard. 
If setting passion fruit pulp in a jelly, 
put the pulp into a cup and mix with some 
jelly first, otherwise the jelly may separate 
a t the passion fruit layer. 
SWISS TRIFLE 
Preparation 
Make a two or three egg sponge mixture 
in a swiss roll t in. 
Make a thick custard—three eggs and 
two teaspoons of cornflour to one pint 
milk. 
Blanch several almonds. Split into 
halves, and cut a few halves into strips. 
Tint these green. Paint the other blanched 
almond halves with mauve, pink and lemon 
food colouring, and allow to dry. 
Making Up 
Cut circles of cake in graduating sizes— 
large circle for base and smaller circles 
going upwards so t ha t a mountain shaped 
mound is formed. (Saucepan lids can be 
used to mark circles on t he cake—then 
cut around with knife held vertically to 
avoid squashing the cake). Put cake pieces 
together with raspberry jam, place in serv-
ing dish and sprinkle with fruit juice or 
sherry. Fill in gaps with odd cake pieces 
to give a fairly smooth outline, then pour 
on the thick custard. 
Half whip some cream so t ha t it is 
smooth and will still run, flavour as desired 
and spoon it over the custard until covered. 
Keep back a little cream—tint it pink, and 
spoon it onto the top of the mound so 
tha t it runs down a little unevenly around 
the sides. 
Arrange the t inted almond halves and 
pieces to represent flowers around the 
base of the "mountain." Chill a little 
before serving. 
GATEAU ST. HONORE 
For this gateau the shortcrust base and 
the cream filling may be cooked the day 
before. 
Sweet Short Crust 
4 oz. flour. 
2 oz. butter. 
1 dessertspoon sugar. 
1 egg yolk. 
1 teaspoon rum or lemon juice. 
Little grated orange or lemon rind. 
Method 
Rub fat into flour, add the other in-
gredients and work into a stiff dough. 
Choux Pastry 
2 oz. flour. 
i pint water. 
1 oz. butter. 
1 egg -(- 1 beaten egg. 
Method 
Bring water and fat to boil and stir in 
sifted flour. Cook until the mixture dries 
out a little and leaves the sides of the pan. 
When cool, beat in one egg then gradually 
beat in small amounts of beaten egg unti l 
the mixture is smooth and stiff enough to 
hold shape. 
Cream Filling 
i oz. flour. 
i oz. sugar. 
2 egg whites. 
1 egg yolk. 
i pint milk. 
Method 
Make a custard with all ingredients except 
egg whites. When cool, beat egg whites 
stiffly and fold into custard with a little 
rum or flavouring essence. One drop each 
of vanilla and almond essences gives a 
good flavour. 
Making Up 
Roll sweet, short crust a quarter inch 
thick into a circle about seven inches 
diameter. Place on well greased tray and 
prick well. Pipe a plain border or choux 
pastry around just inside the edge of the 
shortcrust. Pipe remainder of choux 
pastry into small puffs. Bake in a moder-
ately hot oven for about 35 minutes. 
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Prepare chopped almonds or walnuts. 
When cool, place base on a flat serving 
plate or cake stand. 
Make a light brown caramel from six 
ounces sugar and a tablespoon of water. 
Working quickly, dip each puff into 
caramel then into chopped nuts and stick 
onto the choux border. A helper can be 
used to put a little caramel on the border 
to help the puff stick, and to sprinkle each 
puff with nuts. Continue dipping and 
sticking until the circle is complete. This 
should be done quickly so that the nuts 
stick before the caramel dries. Spoon any 
remaining caramel around the inside of 
the case between the puffs to stop the 
filling escaping. 
Allow to become thoroughly dry and set. 
Carefully spoon the cream filling into the 
case and sprinkle with chopped nuts. If 
the puffs start to break away, tie a ribbon 
around the gateau. 
SELECTION OF FABRICS FOR HOME UPHOLSTERY 
With the increasing number and wide variety of upholstery fabrics now avail-
able selection of " the" one for your purpose is not always easy. 
To guide those who are planning to re-cover a suite, or just one chair, Miss 
Nancy Foskett, Senior Extension Officer, Women's Service, Department of Agri-
culture, lists the following points. 
Furni ture Style 
Select a fabric in texture and design suitable to the style, spirit and period of 
the furniture, e.g., texture cottons in block colours would be more suitable for 
today's furniture t han for a Queen Anne chair. 
Room Size 
The size of room and furniture will influence the size of the design, how much 
pat tern fabric to use, and the colour. 
The design or pat tern should be in proportion to the size of both the furniture 
and the room. 
If the room is small do not use patterned fabric for all furniture pieces—have 
one or two chairs, or the lounge, in a plain colour. 
Where the room and the furniture appeal- small, use one of the receding colours— 
blue, green, grey—as the predominant colour. 
Room Use 
The use of room and furniture will obviously have a strong bearing on the type 
and colour of the fabric chosen. 
A room in constant use would be best and most happily treated with a durable, 
ha rd wearing fabric in colours which will not show soil readily. 
Cheerful, but restful, rather than striking colours are best for rooms tha t are 
used frequently by the majority of the family. 
Keep the striking, bold effects for hallways, entrances and bathroom—where 
people pass through or spend only a little time. 
About the Fabric 
• Check fibre content for wear and washability. 
• A tightly woven fabric is sturdier, will give better wear and is easier to handle. 
• Loops, "floating" yarns, and "knobbly" yarns catch and snag easily. 
• When possible, purchase fabric resistant to sunlight, mildew, moths and 
abrasion. 
—N.S.W. Department of Agriculture. 
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